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JUDGING  OF  BEEF  CATTLE 

By  John  W.  Wuichet 

In  learning  to  judge  beef  cattle,  it  is  advisable  for  the  beginner 
to  develop  his  ability  to  judge  largely  by  sight  rather  than  by  any 
very  extensive  handling.  There  are  only  two  points  in  regard  to 
beef  cattle  judging  that  may  be  more  definitely  arrived  at  by 
handling.  These  are  the  condition,  or  fatness,  of  the  animal  and 
the  quality  of  the  flesh.  A  rather  high  degree  of  proficiency  may 
be  gained  in  these  particulars  so  that  a  trained  judge  does  not 
often  need  to  resort  to  extensive  handling,  altho  a  certain  amount 
of  handling  is  essential. 

It  is  a  comparatively  easy  matter  to  describe  finished  or  fat- 
tened beef  animals,  but  it  is  a  different  matter  to  describe  the 
potential  beef  qualities  of  cattle  in  thin  condition,  for  some  of  the 
beef  qualities  are  not  evident  in  most  beef  animals  until  they  be- 
come more  or  less  fat. 

The  use  of  the  score  card  is  an  effective  way  of  learning  what 
are  generally  considered  the  most  important  features  of  a  beef 
animal  and  those  that  should  not  be  overlooked.  It  also  teaches 
the  value  of  these  parts  in  relation  to  the  entire  animal.  The  val- 
uations given  to  the  various  parts  of  the  animal  on  different  score 
cards,  vary  to  some  extent,  due  to  the  fact  that  different  judges 
put  greater  importance  on  certain  features  than  on  others,  but  all 
approximate  the  same  result.  The  score  card  should  be  discon- 
tinued after  the  judge  has  become  proficient  in  its  use  and  is  fa- 
miliar with  its  make-up. 

The  first  essential  in  judging  an  animal  is  to  note  carefully  its 
general  appearance,  being  especially  careful  to  note  the  outline  of 
the  animal  from  all  directions  to  determine  whether  it  conforms 
to  the  type  wanted  and  is  symmetrical  and  well  proportioned. 

The  size  and  weight  will  vary  according  to  breed,  age  and  sex. 
Disregarding  breed  and  sex,  a  well-fattened  beef  animal  should 
at  varying  ages  conform  in  weight  rather  closely  to  the  following 
figures : 

12  months 850  pounds 

18  months 1100  pounds 

24  months 1250  pounds 

30  months 1500  pounds 
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SCORE  CARD  FOR  BEEF  CATTLE  OR  STEER 


SCALE  OF  POINTS 


Standard,      Score   of 
or  Perfect,!      Cattle 
Cattle  Studied 


A — General  Appearance — 38  Points: 

Wcij/lit:  score  accordinji:  to  ap:e.  At  12  months, 
850  lbs.;  at  24  months,  1,250  lbs.;  at  30  nionthsl 
1,500   lbs 

Form:  broad,  deep,  compact,  low  set;  top  and  un- 
derline   straight 

Qudlity:  fine  bone;  mellow,  elastic  hide;  soft  and 
silky   hair 

Coyidition:  deep,  even  covering  of  smooth,  firm  flesh; 
the  cod  and  flank  indicating  finish 

B — Head  and  Neck,  7  Points: 

Muzzle:  broad;  mouth  and  nostrils  large 

Eyes:  large  and  bright,  with  placid  expression.... 

Face:   short,  wide,   slightly  dished;    cheeks   fleshy; 

jaw  strong 

Forehead:  broad,  full 

Eai's:  medium  size,  not  coarse,  well  set 

Neck:  thick,  short;  throat  clean,  blending  well  with 
shoulders    

C — Forequarters,  9  Points: 

Shoulder  Vein:  full  and  smooth 

Shoulders:  well  set,  compact  on  top,  smoothly 
covered  with  flesh 

Breast:  wide  and  full;  brisket  extending  forward, 
with  little  dewlap 

Legs:  straight,  short;  arm  full;  shank  fine,  smooth; 
toes  pointing  directly  forward 

D — Body,  31  Points : 

Chest:  deep,  wide,  girth  large;  crops  full 

Back :  broad,  level,  thickly  and  smoothly  fleshed .... 

Loin :  broad,  thick 

Ribs:  long,  well  arched,  thickly  and  smoothly  fleshed 
Flanks:  deep,  full;   underline  straight  from  front 


to  rear. 


-Hindquarters,  15  Points: 

Hips:  smoothly  covered,  not  wide  apart  nor  promi- 


nent 


R2imp:  long,  wide,  level,  free  from  patchiness;  tail- 
head   smooth 

Thighs :  thick,  broad,  deep,  full 

Twist :  deep,  full 

Legs:  well  placed,  short;  hocks  straight;  shank  fine 
and  smooth ;  toes  pointing  straight  ahead 

Total 


8 
10 
10 
10 


1 
1 

1 
1 
1 


2 
3 
2 
2 


8 

8 


4 
4 
4 


100 


The  conformation  or  form  of  the  beef  animal  should  present  a 
rectangular,  blocky  appearance  from  a  side  view  and  square  and 
blocky  from  the  front  and  rear;  particularly  does  this  apply  to 
the  finished  or  fattened  animal.  It  is  desirable  to  have  just  as 
much  breadth  and  depth  as  it  is  possible  to  get,  but  the  length  of 
the  body  should  be  relatively  short.  When  the  length  of  the  body 
becomes  too  great,  there  is  a  corresponding  decrease  in  the 
breadth  and  depth.   All  parts  of  the  body  should  show  a  uniform 


Front,  side  and  rear  views  of  beef   steers 

development  and  should  be  put  together  so  as  to  form  a  well-bal- 
anced and  symmetrical  animal. 

Looking  at  the  animal  from  the  side,  the  topline  and  underline 
should  be  straight  and  parallel.  A  straightedge  laid  along  the 
side  of  the  beef  animal  should  touch  the  shoulder  and  hindquarter 
and  all  points  along  the  side.  There  should  be  no  depressions  or 
tendency  to  bulge  along  the  side-lines.  Too  much  bulge  in  the 
middle  is  an  indication  of  large  intestinal  development,  which, 
from  the  butcher's  standpoint,  will  produce  a  relatively  unprofit- 
able carcass.  To  be  of  the  most  profitable  type,  the  beef  animal 
should  stand  on  short,  straight  legs  of  medium  sized  bone.  Long 
legs  are  associated  with  the  rangy  type  of  animal  that  seldom 
makes  a  profitable  feeder ;  and  from  the  standpoint  of  the  butcher, 
the  legs  are  largely  waste. 

The  development  of  the  head  and  neck  is  very  closely  correlated 
with  the  development  of  the  rest  of  the  body  in  the  beef  animal. 


and  an  experienced  judge  can  with  reasonable  certainty  pick  out 
the  various  grades  of  beef  cattle  merely  by  the  general  appear- 
ance of  the  head  and  neck.  The  head  should  be  short  and  broad, 
particularly  between  the  eyes  and  at  the  muzzle.  The  neck  should 
be  short,  thick  and  well  muscled. 

The  quality  of  the  beef  animal  is  shown  in  the  head,  bone,  skin 
and  hair.  The  head  should  be  medium  in  size,  with  the  general 
proportions  mentioned  above,  and  should  be  clean-cut.    Quality 
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Note  the  breadth  of  breast  of  the  roan  calf  as   contrasted  with 
narrowness    of   that    of    the   red    calf 


and  refinement  about  the  head  is  an  indication  of  quality  thruout 
the  entire  animal.  Heavy  bone,  large  joints,  coarse  hair  and  thick, 
harsh  hide  shows  a  lack  of  quality,  and  a  beef  animal  showing 
these  characteristics  will  almost  invariably  produce  meat  of  poor 
quality.  One  of  the  best  indications  of  quality  is  a  loose,  mellow 
hide  that  can  easily  be  folded  up  in  the  hand. 

It  is  possible  to  get  an  animal  showing  too  much  quality  and 
refinement,  to  the  extent  that  the  animal  will  lack  ruggedness  and 
constitution.  Animals  showing  extreme  quality  are  usually  under- 
sized, for  quality  is  very  often  obtained  at  the  expense  of  size.  It 
is  desirable  to  get  just  as  much  quality  as  is  possible  without  sac- 
rificing size  and  constitution  to  any  great  extent. 


The  condition  of  a  market  animal  refers  to  the  degree  of  fatness 
of  that  animal.  For  a  beef  animal  to  be  in  prime  condition,  it 
should  not  be  fattened  to  the  very  limit.  To  be  rightly  fattened, 
the  flesh  should  feel  firm,  mellow  and  springy.  On  an  underfed 
animal  the  fleshing  will  be  extremely  firm  and  hard,  while  on  one 
that  is  overdone,  the  fleshing  becomes  quite  soft  and  is  very  likely 
to  become  patchy,  a  condition  which  is  very  undesirable  from  the 


The  hindquarters   should  be  broad,   deep  and  full,    as   shown   in   the   roan 
steer  as  contrasted  to  the  peaked  hindquarters  of  the  red  steer 


butcher's  viewpoint,  because  of  the  proportionately  large  amount 
of  waste  from  that  type  of  animal. 

Perhaps  the  surest  way  to  determine  the  degree  of  fatness  of 
an  animal  is  to  handle  it  thoroly  over  the  top  and  down  the  shoul- 
ders and  ribs.  It  is  also  advisable  to  examine  the  cod,  hind  flank 
and  tongue  root,  as  fat  tends  to  accumulate  extensively  around 
these  parts.  In  a  fat  steer,  the  cod  or  scrotum  is  almost  entirely 
filled  with  fat,  while  in  a  thin  steer  there  is  practically  no  accumu- 
lation of  fat  in  this  region.  The  hind  flank  in  the  finished  beef 
animal  is  well  filled  out,  full  and  heavy,  while  in  a  thin  animal  it 


is  hardly  more  than  a  fold  of  skin.    The  tongue  root  should  be 
handled  and  the  amount  of  fat  noticed. 

Inasmuch  as  the  ultimate  end  of  every  beef  animal  is  the 
butcher's  block,  the  fleshing  is  of  prime  importance.  All  over  the 
body  there  should  be  a  uniformly  deep  covering  of  flesh,  particu- 
larly over  the  back,  loin  and  hindquarters,  for  it  is  in  these  parts 
of  the  animal  that  the  highest  priced  cuts  of  meat  are  contained. 
The  wholesale  cut  known  as  the  hindquarters — consisting  of  the 
loin,  round  and  flank — contain  from  47  to  49  percent  of  the  car- 
cass by  weight  and  are  quoted  from  25  to  40  percent  higher  than 


Side  view  of  steers  shown  on  pages  6  and  7 


the  forequarters,  and  yield  about  three-fourths  the  value  of  the 
total  carcass.  From  the  foregoing  statement,  it  can  readily  be 
seen  that  a  particularly  well  developed  hindquarter  is  essential. 
There  should  be  an  absence  of  any  patchiness  or  unevenness  of  the 
flesh  and  fat.  Patchiness  more  often  occurs  around  the  root  of 
the  tail  than  any  other  place,  but  is  sometimes  noticeable  over  the 
back  and  ribs. 

The  head  was  partially  described  when  referring  to  quality.  It 
should  be  broad,  especially  so  at  the  muzzle,  as  indicating  good 
feeding  capacity.  The  nostrils  should  be  large  and  open,  indicating 
good  constitution  and  vitality. 

The  eyes  should  be  placed  far  apart  and  be  clear  and  bright,  in- 
dicating a  gentle,  docile  disposition.  The  quiet,  contented  feeder 
will  make  more  satisfactory  gains  than  the  restless,  nervous 
animal. 

The  topline  of  the  face  should  be  straight  or  slightly  dished, 
rather  than  showing  any  fullness,  and  the  head  between  the  eyes 
and  muzzle  should  be  short. 


The  forehead  should  be  particularly  broad  and  full. 

The  ears  should  be  medium  in  size,  well  set  on  the  head,  of  fine 
texture  and  fringed  with  fine,  silky  hair. 

The  neck  should  be  short,  thick  and  muscular  and  attached 
neatly  to  the  head.  The  long,  slender  neck  is  to  be  discriminated 
against  particularly,  as  it  is  associated  with  the  leggy,  rangy  type 
of  animal. 

At  the  juncture  of  the  neck  and  shoulder,  known  as  the  shoulder 
vein,  there  should  be  a  fullness  and  smoothness  due  to  the  base  of 
the  neck  swelling  over  the  shoulder  blade. 
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Diagram  parts  of  beef  steer 


The  shoulders  should  be  well  set,  lying  snugly  against  the  ribs 
and  covered  with  deep,  even  fleshing.  The  withers  should  be  fairly 
broad,  but  should  get  their  breadth  by  a  thickness  of  the  fleshing 
rather  than  by  any  openness  or  coarseness  of  the  shoulder  blade. 
Roughness  and  openness  in  the  shoulder  causes  the  animal  to  ap- 
pear not  well  proportioned,  and  that  defect  is  rather  common  in 
a  good  many  of  our  beef  cattle. 

The  breast  should  be  wide  and  full  and  the  brisket  should  carry 
forward  well  in  front  of  the  fore  legs  and  be  rather  prominent 
and  wide.  It  should  be  well  fleshed,  full,  well  developed,  yet  neat 
in  appearance.  The  dewlap  or  loose  skin  hanging  from  the  neck 
and  brisket  should  not  be  too  drooping  and  pendent,  but  should  be 
neat  in  appearance. 

The  fore  legs  should  be  straight  and  short,  and  placed  directly 
under  the  animal  with  the  toes  pointing  straight  ahead.    They 


should  be  wide  apart  so  as  to  give  plenty  of  room  for  chest  devel- 
opment. Width  between  the  fore  legs  is  one  of  the  indications  of 
good  constitution,  plenty  of  vigor  and  vitality. 

The  chest,  which  lies  between  the  fore  legs  and  immediately 
behind  them,  should  be  full,  deep  and  wide,  and  it  is  impossible  to 
lind  an  animal  having  too  much  of  these  characters.  A  chest  of 
large  capacity  and  plenty  of  heart  girth  is  a  very  direct  indication 
of  ruggedness  and  constitutional  vigor. 

The  ribs  should  not  only  be  well  arched,  or  sprung,  but  should 


Muskingum  County   Boys'   Club  judging  beef  cattle 

carry  down  with  considerable  depth  to  help  make  a  roomy  body, 
as  a  wide,  deep  middle  is  necessary  to  large  digestive  capacity. 
While  it  is  desirable  to  have  plenty  of  arch  and  depth  to  the  ribs, 
a  bulging  condition  of  the  paunch  or  middle  is  undesirable.  The 
lines  should  be  straight  along  the  side  and  along  the  belly.  Straight 
lines  need  not  decrease  the  feeding  capacity  provided  there  is 
plenty  of  arch  and  depth  to  the  ribs.  An  excessive  paunch  means 
considerable  waste  to  the  butcher. 

In  some  cattle,  the  fore  rib  just  back  of  the  shoulder  lacks  full- 
ness and  spring.  This  not  only  lessens  the  heart  girth,  but  de- 
tracts from  the  smoothness  of  outline.  The  ribs  themselves  should 
be  placed  close  together  along  the  sides  and  the  last  pair  should 
come  close  to  the  hips.  Such  a  construction  of  the  skeleton  pro- 
vides a  framework  over  which  the  fleshing  can  be  smoothly  laid. 
Where  the  ribs  are  some  distance  apart  the  fleshing  will  more  than 
likely  be  laid  on  in  ridges  and  hollows  and  lack  the  smoothness  so 
essential  to  the  production  of  a  good  quality  of  carcass.  Also, 
where  there  is  some  distance  between  the  last  pair  of  ribs  and 
hips,  it  is  almost  impossible  to  prevent  the  formation  of  a  hollow 
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in  that  part,  giving  a  lack  of  smoothness  which  detracts  from  the 
appearance  of  the  animal.   In  cattle  there  are  13  pairs  of  ribs. 

The  loin  is  of  particular  importance,  because  it  is  from  this 
region  lying  between  the  back  and  the  hips  that  the  choicest  cuts 
of  meat  are  obtained — the  porterhouse  and  sirloin.  The  loin  should 
be  very  broad,  thickly  and  smoothly  fleshed  all  over. 

The  flank  should  be  deep  and  carry  down  even  with  the  under- 
line. In  the  fattened  animal,  it  should  be  full  and  heavy,  indicating 
the  degree  of  fatness  of  the  animal. 

The  hips  should  be  neatly  laid  in  and  smoothly  covered  over  with 
flesh.  The  eyes  ought  not  to  be  able  to  locate  the  hips  of  the  well- 
finished  animal.  When  the  hips  are  too  wide  they  cannot  be  cov- 
ered over  smoothly  with  flesh,  and  that  gives  a  rough,  uneven 
appearance. 

The  rump  is  the  top  of  the  body  from  the  hips  back  to  the  root 
of  the  tail.  This  region  should  carry  out  level  and  straight  with 
the  topline.  The  width  should  carry  out  uniformly  from  the  hips 
to  the  end  of  the  rump.  The  rump  should  be  as  long  as  possible 
and  be  as  wide  as  the  rest  of  the  top.  At  the  tail-head  there  will 
naturally  be  some  rounding  off,  but  this  does  not  mean  that  the 
end  of  the  rump  ought  to  be  narrow  and  peaked.  The  accumulation 
of  lumps  of  fat  or  patchiness  around  the  tail-end  is  to  be  guarded 
against  as  indicating  lack  of  fleshing  qualities. 

The  thigh  lies  just  below  the  rump  and  on  the  outside  of  the  leg. 
It  should  be  broad,  full  and  plump,  and  carry  the  fullness  well 
down  to  where  the  thigh  naturally  narrows  toward  the  hock.  From 
a  side  view  the  thigh  should  be  very  wide  and  from  the  rear  it 
should  show  considerable  thickness. 

The  twist  is  the  fleshing  behind  the  hind  legs.  It  should  fill  up 
the  space  between  the  legs,  be  plump  and  full  and  carry  down  as 
close  to  the  hock  as  possible.  In  the  rump,  thigh  and  twist  are  in- 
cluded the  third  most  valuable  cuts  in  the  beef  carcass,  and  for 
that  reason  are  particularly  necessary  to  note  carefully  in  judging 
an  animal  of  that  class. 

The  position  of  the  hind  legs  regulates  somewhat  the  capacity 
for  fleshing  in  the  twist  and  thigh.  The  legs  should  be  placed  well 
apart,  with  the  hock  straight  and  the  shank  short.  Such  a  con- 
formation is  associated  with  a  heavily  fleshed  hindquarter,  while 
with  the  legs  placed  close  together  or  the  hocks  drawn  in,  the  re- 
sult will  be  a  peaked  rump  and  lack  of  fullness  in  the  thigh  and 
twist.  The  shank  should  carry  straight  down  squarely  under  the 
animal  and  be  fine  and  smooth.  The  joints  of  the  legs  should  be 
clean-cut. 
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